
Friday 29th September
Garlic Focaccia $11.70 

Antipasto Platter  $24.50

Soup of the day $21.50

Pasta of the day  $24.00

Beer battered market fish w agria fries,
mesclun salad, lemon aioli and salsa verde $37.00

Thai chicken curry w fragrant rice, petite salad and roti $29.50

Grilled scotch fillet on a potato dauphinoise, grilled mushroom & 
pancetta served w bearnaise sauce $37.50

Cider braised pork belly, mustard potato whip,
apple & onion confit with cider glaze $38.50

Parmesan & mint crusted lamb rump, kumara smash,
balsamic beets and mint salsa $44.50

Buddha Bowl (Vegan)  Marinated tofu, falafel, roasted almonds, 
edamame, hummus and fresh seasonal vegetables   $24.60

Add: Chicken or Beef - $6.30   or Lamb - $8.60   or Feta - $5.00

TO FINISH
Chocolate pudding w chocolate sauce & vanilla ice cream $13.30

Rhubarb & berry crumble tart & vanilla ice cream $13.30

Lemon meringue cheesecake with lime granita & vanilla ice cream      
$13.30

Sundaes – chocolate, strawberry, caramel $9.30

Liqueur coffees $11.20      Affogato $14.20 
w Cointreau, Whisky, Baileys, Kahlua, Drambuie or Tia Maria


